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REMARKS 

CLAIM STATUS 

Claims 1-3 and 5-7 are pending in this application and claim 1 is independent. Claims 4 
and 8 have been canceled without prejudice or disclaimer and the subject matter of these 
canceled claims has been essentially incorporated into amended independent claim 1, such that 
amended independent claim 1 clearly includes no new matter. Claims 2 and 5-7 have only been 
amended as to form and these amendments also do not introduce any new matter. 

SUMMARY OF THE OFFICE ACTION 

The outstanding Office Action is a third non-final Action that acknowledges the claim for 
priority and receipt of the corresponding priority documents and acknowledges the consideration 
of the reference included with the IDS filed July 10, 2008. 

In addition to these formal matters, the outstanding Action presents a rejection of claims 
1-8 under 35 U.S.C. § 103(a) as being tmpatentable over Japanese Patent Publication No. 54- 
127769 (hereinafter JP '769 to be consistent with the outstanding Action) in view of Japanese 
Patent Publication No. 09-89260 to Yamada (hereinafter JP '260 to be consistent with the 
outstanding Action) in further view of Japanese Patent Publication No. 03-97105 (hereinafter JP 
' 105 to be consistent with the outstanding Action). 

REJECTION OF CLAIMS 1-8 

Page 2 of the outstanding Action sets forth the above-noted rejection of claims 1-8 under 
35 U.S.C. § 103(a) as being unpatentable over JP '769 in view of JP '260 in further view of JP 
'105. This rejection is considered to be moot as to canceled claims 4 and 8 and is traversed as to 
claims 1-3 and 5-7. 

As an initial matter, it is noted that the reliance on JP '769 in view of JP '260 is similar to 
the reUance on these same references in the Action mailed March 7, 2008. 

The Examiner has added JP ' 105 and his interpretation that 8 is a single blower providing 
cooking circulation and exhaust fi'om an oven and that 14 is an exhaust port damper with the 
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exhaust port being "in the external circulation passage" and the "fan [sic, blower] placed outside 
the 'innermost side wall.'" In order to provide the translations required by MPEP § 706.02 II, 
machine translations of JP '769 (Japanese Patent Publication No. 54-127769) and JP '105 
(Japanese Patent Publication No. 03-97105) are included with this Amendment to provide a 
completed record. 

The Examiner's rationale at page 2 of the outstanding Action is that the artisan would 
somehow "use a single blower arrangement, after the manner of JP ' 105, to simplify construction 
and control" apparently of JP'769 as modified by JP '260. 

What is missing from this rationale is even an attempt to explain how the artisan would 
have modified JP '769 as modified by JP '260 to arrive at the claimed subject matter. As 
explained in MPEP §706.02(j), in order to support a rejection under 35 U.S.C. 103(a), the 
examiner is to identify "the proposed modification of the appUed reference(s) necessary to arrive 
at the claimed subject matter." As explained here, such an express identification of proposed 
modifications is necessary because "[i]t is important for an examiner to properly communicate 
the basis for a rejection so that the issues can be identified early and the applicant can be given 
fair opportunity to reply." This is more than mere guidance by the MPEP as 35 U.S.C. § 132 
requires that the applicant be notified of the reasons for the rejection of the claim so that he or 
she can decide how best to proceed. Clearly, setting forth all reUed on rationales, including the 
exact proposed reference modifications, is required by the statute and not something that is left to 
the Examiner's discretion. 

Also, besides not identifying specific reference modifications that are proposed, the 
outstanding Action appears to be trying to improperly view the teachings as to the JP '105 
blower 8 in the abstract rather tiian in the " context of the teaching of the entire reference " that the 
case law requires. See In re Kotzab, 217 F.3d 1365, 1371, 55 USPQ2d 1313, 1317 (Fed. Cir. 
2000). 

In this last regard, JP ' 105 is not directed to cooking by the stiiking of food with heated 

gas as in JP '769. This is clear from the following descriptions that appear under the heading 

"Preferred embodiments" beginning at page 3 of the enclosed EngUsh translation of JP ' 105: 

As shown in Figs. 1 to 3, in the cooker of the present utility model, a 
heating chamber 2 is formed, inside an apparatus body 1, with a top plate 3 
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thereof part of which is formed into a protruding portion serving as a heater cover 
4, and a cooking heater 5 is disposed below the heat cover 4. The heater cover 4 is 
a reflection plate that reflects heat of the cooking heater 5" 

Page 4 of the translation (starting at line 5) then explains the "operation of the cooker as 
constructed above" as follows: 

First, when cooking is started or in an initial phase, hardly any gas or 
smoke is generated from foods; thus, the switching damper 14 is placed in a 
position blocking the exhaust circulation duct 11 or in a middle position as shown 
in Fig. 2, and the exhaust centrifugal fan 8 is rotated slowly. When cooking is in 
progress or in a final phase, the switching damper 14 is switched to a position 
blocking the exhaust port 10 as shown in Fig. 3 so as to permit the air exhausted 
by the exhaust centrifugal fan 8 to circulate into the heating chamber 2 through 
the exhaust circulation duct 1 1 and the opening 12; thus, gas contained in the 
exhausted air is decomposed by the deodorization catalyst 7, and heated air inside 
the heating chamber 2 is prevented from escaping out of the apparatus, leading to 
reduced time for cooking. 

Clearly the radiating heat directed from the cooking heater 5 and the heat cover 4 to the 
food is what plays the principal cooking role in JP ' 105, and the circulation of gas that can only 
occur after an initial cooking phase only plays a minor cooking role as to then "preventing tiie 
escape of the heat inside the heating chamber 2." The main reason for circulating the air after 
cooking has begun is so that "the gas contained in the exhausted air [generated during cooking] 
is sufficiently decomposed by the deodorizing catalyst, with the result that the exhausted air is 
deodorized" as noted at page 3, hues 1-6 of the translation. After this deodorizing, the damper is 
switched. 

Moreover, the blower 8 of JP' 105 is operating at a low rotation rate ("the exhaust 
centrifugal fan 8 is rotated slowly") not suitable to provide hot gas for cooking at least for a time 
period marking the initial phase of cooking with the damper opening the exhaust port "as shown 
by Fig. 2." The outstanding Action has clearly misinterpreted Fig. 2 as just providing an exhaust 
fimction when it is actually taught to show the damper position during the initial phase of 
cooking as well as after deodorization. 

Furthermore, it appears to be next to impossible to use any of these actual teachings of JP 

'105 with the complex four interrelated but still possibly independent cooking arrangements 
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(high frequency wave cooking, heater 17 cooking, heater 22 hot air cooking, and/or heater 14 
steam cooking, see the included translation at page3, line 19 to page 4, line 30) of JP '769, at 
least not without changing the basic operating principle of JP '769 that is prohibited. See In re 
Ratti, 270 F.2d 810, 813, 123 USPQ 349, 352 (CCPA 1959). Moreover, reference modifications 
that would render a reference unsatisfactory for its intended purpose are also prohibited. See In 
re Gordon, 733 F.2d 900, 221 USPQ 1125, 1127 (Fed. Cir. 1984). 

La addition, the present invention achieves cooking by striking food to be cooked with 
high-temperature gas, and for this very purpose the blower is to circulate the cooking gas inside 
the heating chamber through the external circulation path at high speed through the entire 
cooking time, contrary to these teachings of JP ' 105. The circulated air stream itself ends up as 
the exhausted stream, and therefore no time lag is produced as would be if the blower were 
started anew. Moreover, since what is changed with the damper is the destination of the air 
stream, no time lag is produced as would be if their direction were changed. It is tiius possible to 
exhaust the high-temperature gas inside the heating chamber without delay, thereby to shorten 
the time before the door can be opened. None of JP '769, JP '269, and JP '105 teaches this 
benefit. 

Furthermore, independent base claim 1 is concerned with a "control unit that controls the 
blower and the damper such that, during cooking, the damper is in a position to close the exhaust 
port and the blower operates to return Hie gas sucked in through the suction port to the heating 
chamber." The teachings of JP '105 include no such exhaust port closure during the initial 
cooking phase. Also, independent base claim 1 requires that "when the door is opened during 
cooking, the damper is brought into a position to open the exhaust port and the blower operates 
to exhaust the gas sucked in through the suction port through the exhaust port in the open state" 
and there is no teaching of any exhaustion of gas through the exhaust port opened by moving the 
JP ' 105 damper until gas circulation to eliminate odors is completed. 

Accordingly, JP' 105 is incompatible with both JP '620 and JP '769 and the outstanding 
Action fails to present the "articulated reasoning with some rational underpinning to support the 
legal conclusion of obviousness" required under ICSR Int'l v. Teleflex Inc., Ill S.Ct. 1727, 82 
USPQ.2d 1385, 1396 (2007) (quoting /« reKahn, 441 F.3d 977, 988, 78 USPQ2d 1329, 1336 
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(Fed. Cir. 2006)). Thus, withdrawal of the improper rejection of amended independent claim 1 8 
under 35 U.S.C. § 103(a) as being unpatentable over JP '769 in view of JP '260 in further view 
of JP '105 is respectfully submitted to be in order. 

Furthermore, as claims 2, 3, and 5-7 depend directly from amended independent claim 1, 
these dependent claims are respectfully submitted to be improperly rejected under 35 U.S.C. § 
103(a) as unpatentable over JP '769 in view of JP '260 in further view of JP ' 105 for at least the 
same reason as noted above as to parent amended independent claim 1 . Accordingly, the 
withdrawal of the improper rejection of dependent claims 2, 3, and 5-7 under 35 U.S.C. § 103(a) 
as unpatentable over JP '769 in view of JP '260 in further view of JP '105 is also respectfully 
requested. 

In addition, it is noted that claims 2, 3, and 5-7 add further features to those of base 
independent claim 1, which further features are also not taught or suggested by the applied 
references considered alone or together in any proper combination. Accordingly, the withdrawal 
of the improper rejection of dependent claims 2, 3, and 5-7 under 35 U.S.C. § 103(a) as being 
unpatentable over JP '769 in view of JP '260 in further view of JP ' 105 is further respectfully 
requested because of these added features. 
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CONCLUSION 



Should there be any outstanding matters that need to be resolved in the present 
application, the Examiner is respectfully requested to contact Raymond F. Cardillo, Jr., Reg. No. 
40,440 at the telephone number of the undersigned below, to conduct an interview in an effort to 
expedite prosecution in connection with the present application. 

If necessary, the Commissioner is hereby authorized in this, concurrent, and future replies 
to charge payment or credit any overpayment to Deposit Account No. 02-2448 for any additional 
fees required under 37.C.F.R. §§1.16 or 1.17; particularly, extension of time fees. 

Dated: June 25, 2009 Respectfully submittedpv 




B wK^.^^MA'^^CUSA^^^^ ^ 

Charles Gorenstein [] 
Registration No.: 29,271 
BIRCH, STEWART, KOLASCH & BIRCH, LLP 
8110 Gatehouse Road 
Suite 100 East 
P.O. Box 747 

Falls Church, Virginia 22040-0747 
(703) 205-8000 
Attorney for Applicant 



Attachments: English Translation of JP-A-54- 127769 
English Translation of JP~U-H3-97105 
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English Translation of Substantially :the Whole of JP-A-54-1 27769, 
Published on October 3, 1979 . 



1. Title of the invention 
COOKING APPARATUS 

2. What is claimed is: 

(1) A cooking apparatus, wherein 

^ ^ inside a heating chamber, there axe provided a heater and a circulation fan that blows 

air to the heater, 

outside the heating chamber, there is formed a steam supply passage, 

the steam supply passage is made to conimimicate .with the heating chamber such that 

convection occurs between inside the steam supply passage and inside tie heating cbambet, 

and 

steam is supplied from a steam generation device into the steam supply passage 
somev^esre-midway therealong. 

(2) The cooking apparatus accordmg to claim 1, 

wherein a position of an outflow hole of the steam supply passage is provided on an 
air inlet side ofthe circulation fan. 

(3) The cooking apparatus according to claim 1 , 
wherein 

in an upper part mside the heating chamber, a hot-air passage is formed with a 

partition formed of metal or a heat-resistant insulating material, 

the heater and the circulation fan are provided m the hot-air passage, and 

an air inlet of the hot-air passage is located on an outflow hole side of the steam 

supply passage. 

(4) ' Tiiecooidng apparatus accbirding to any o^^ 
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wherein steam is ititermrttently supplied during operation of the circulation fan. 



3. Detailed description of the invention 

The present invendon relates to a novel cooking apparatus that is realized by adding a 
steam supply function to a cooker in which hot air is ckculated inside a heating chamber, .with 
a view to expanding the range of cooking. 

The invention will now be described by way of an illustrated embodiment. In Fig. 1> 
(1) represents a heating device body that is provided with an outer case (2). v^^hich forms an 
outer shell, and a heating box (4), which has a heating chamber (3) foiroed inside it. (5) 
represents a turntable that is provided in a lower part inside the heating chamber (3) and that 
is rotated at a speed of several revolutions per minute by a turntable drive motor. (6) provided 
in a bottom part of the body (1) via a drive shaft (5A). (7) represents a magnetron tbat 
supplies a high frequency wave into the heating chamber (3) via a waveguide (8). (9) 
represents a high frequency wave supply opening. (10) represents a lamp that illummates the 
interior of the heating chamber (3) through small holes (11) in a side surface thereof (12) 
represents a hennetic water tank that is removably provided inside the body (1). (13) 
itjpresents a vaponzsdon chamber that has an electrothermal heater (14) provided in a bottom 
part thereof and that communicates with the water tank (12) through a pan (15) and a pipe 
(16) to be fed with water from the water tank (12) so as to keep a constant water level. 

(17) represents an annular electrothermal heater that is provided m a bottom part 
inside tiie heating chamber (3) so as to enclose the drive shaft (5A). (18) represents a guide 
j&ame with a U-shaped longitudinal cross section that is provided in an upper central part 
inside the headng chamber (3), i.e. in such a position as to cover the supply tjpening (9) flrom 
below, that is formed of metal or a heat-resistant insulator such as porcelain, and that has an 
air exhaust opening (19) previously formed in a part thereof below the supply opening (9). 
(20)' represents an air intake opening that is formed between an end part of the guide frame 
(18) opposite to the air exhaust opening (19) and the ceiling surface of the heating chamber 
(3). (21) represents a guide portion that is formed in a tip of the guide frame (18) at the air 
esdaaust openinfi (19) side. (22) represents a heater feat is previously disposed inside the guide 
j&ame (18) and Uiat has a plurality of ventilation holes (23) for heat exchange formed in the 
entire portion thereof. 

(24) represents a circulation fan that is rotated by a drive sbafl (26) of a motor (25) 
wHch is so provided as to penetrate the waveguide (8) verticaUy, and that is located in an 
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. ■ pan, i.- a par. oloae to fte air iotakc ap«=ing (20). of fl» guide tene (J8). (27) 

xepr^cntsaciroutato fan caaa which provided wiftan.atautl«WH.i«,..c»<l and a« 

air tolet (29) at the center of its lower surace. - 

(30) represents a heat-i«iatant cover that bloota the ai^ply 0P™ni <?) -f?^> 
^represent»toughhole.bati=providedinaaide^oftheheatingctenber(3)belowa, 

part thereof corresponding to the turntable (5). (32) rept^ a tbrou^ hole that is provided 
similarly in a side surface of the heating chamber (3) h. the vicfaity of and below the 
dxoulation fen (24). (33) represents a supply tube made of metal that is provided outaide the 
heating chamber (3). v«th its interior space used as.ste™aupplypassage(S)>fhi., inflow 

-We (34) connected *, to rim of the throusJ. hole (31). and wift its ortflow hole (35) 
connected to the rim of the through hole (32). 
f ) (36>repreaenta a discharge tube tot is provided so as to penetrate the bottom surto 

" ' of .he supply tube (33), wift its lower end par. &™g inside the vaporizadon chamber (13). 
(37) and (38) represen. exhaust holes that are provided in the ceiling surfhce of the heatmg 
-chamber (3) and in the top surface of the out«- case (2). (39) represents an exhaust duet 
taou^ v*ich toe v<afflation holes communicate with each other, and in vinch is housed a 
. te„p^ detection portio* (40) of a cooking tempcratu- adjuster (millustrated) which 
ootniolsfteenergizationofthSheatersa7)and(22).andfbemotor(25). 

Tlie operation with to above structure will now be described. Ffcst. to p«fcm. h.^- 

~fi«pency-wave coolcing alone, when a magneton (7) is oscillated, a high ft«Ju«oy v-ave 
propag^es throu^ a waveguide (8) and radiates fiom to high fcquency wave supply 
oixmh« (9) into to heating chamb« (3). so food placed on to inrittable (5) is he^ 

{ J cM^oked efficiefttly. 

Next to heater (17) is energized, to futnlable (5) is heated fiom to bottom 
' side thereof'and its temperature becomes high; thus to food placed on to turntable (5) is 
heated ftom below. Ws. in combination with high-fteqnency-wave heating, mate it posstble 
. to heat food from outside atdftom inside aimultanepusly. and thus to acUeve«»Idt.g^^ 

less uneven broiling and in a shorter time. 

■ Next, with to eiwgization to to healer (17) slopped or cotitinued intermittently, 
when the heater (22) is en^gized, to circulation fin (24) is operated synchronously; thus air 
sucked in fcoughtoairmletC9)ofto&n case (27) becomes hot when passing fcoughto 

ventilation holes (23) of to heater (22). a»d is to direcl^ dowtrward by' to guide portion 
. . (21) oftoguideJrame (18) so.as.t, be blpym out dowtrward throughtoab exhaust o^ 

(19). 
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THm by te ho. air thus bto™ out. the fbod on 4.. tumtsble (5) is h«ted ftom the 
surface th^eof and it i. thu. possible to bum the surftce of the food; mo«ov=r. as indicated 
by amws to the diagtant, the hot aix circulates inside toe heating chamber (3). so fltat the 
.ttnosph^io ten^ inside *e heating <*amber P) gradually rises, and this n^ « 
^possible to pertan cooldng with hot air. Radiating a hi^ fiequency wave dnring cootag 
using hot air enhances the food heating efficiency. 

Note tW, since the temperamre detection portion (40) of the ten^eratme adj,»t« 
(^fflustrated) is housed in the erftaust duct (39), ne^iless to say. the hot air temp™h»e 
■ i^de the headng chamber (3) is detected so d^atfte energization «>fte motor (25) and ti« • 
^ beaters (17) and (22) are controlled m such a «ay as to keep .he atmosphere ftere at a 
predetenuined cooking temperature previously set by a user. 
r.) Neri, *n fl« heater (14) is.ene,gize4 a smatt quantiCr of water- stored i. the . . 

' vaj>orizatoohamber(13)israpidlyheatedtob=vaporized.sothata.eamblov«.ou.tornfl^^ 
tip of flte discharge tube (36) towards an ^per part of the steam supply passage (S). Here, rf 
-The atmospheric tBnperature of the heating (3) 1- *-^dy been made bi^ by ^e 

heater (17) or (22). hot steam is additionally suppUed mto that ataosphere to fUl mside the 
heating chamber (3); ttus. fbod can be cooked efScientty using heated steam. As ste^ ts 
discharged ttough the steam ^ly passage (S). hot air inside the heating chamber (3) flow, 
into the steam supply passage (S) ftom the inflow hole (34); thus, it is possible to effictently 
introduce, without ooolmg. the steam discharged ftom the discharge tube (36). 

In particular, when the circulation fen (24) is opemted, since fte air intake of 4e 
to (24) is diredy above fte outflow hole (35), steam can be efficiently heated 
, ) and disctarged m a conce^rated manner through the air ^ opening (19) of-the gutd= 

thns steam can be efficiently extracted. 

Note that mtermittent supply of s.^ during hi^-frequency-wave oscillation .and 
during energisation to to healers (IT) and (22) tuskes it possible to keep the fcod moderately 
dry during hi^-ftequeney-wave cooking: moreover, during elec.rofhem,al cooking hot 
^ « is acts on food wiftout decreasing te temperature of hot air; te is suitAle m 
particular for cooking in which a targe quantity of water is requked. 

Fig 2 shows another embodhnent of the presait invaition compared with ^ 
embodiment described above, this embodiment differs slightly in fte sh=^ of fte guide Same 

n«) «rf the position.of the .optfiow hole (35), but acbieyes a simita effect Note « the 

means for gen^sting ,t=«nisnotIimitedtoanywaytothe structere of the above-described 



-4- 



As described above, according to the present invention, oookmg. can be performed 
with hot air and steam, and in addition, since the ^eam generation device is coimected to the 
supply passage to, along with fee interior of the heating chamber, forms a circulation 
passage, it is possible to emcientiy supply I^B generated steain into the heatogchaiB^^^ 
it can be expected that various modes of cooking are performed in a shorter time. 

4. Briefdescription of the drawings ' • 

Fig. 1 is a central longitudinal sectional view of a cooldng apparatus according to an 
embodiment of the present invention; Fig. 2 is a central longitudinal sectional view according 
to another embodiment of the invention. 

M-lhe drawings, (l)' represents a heating device body; (3) represents a heating 
chamber; (13) represents a vaporization chamber; (14). (17). and (22) represent heaters; (18) 
represents a guide frame; (24) represents a circulation fan; (34) represents an iirflowhole; (35) 
represents an outflow hole; (33)representsasupply tube; and (S)representsasupply passage. 

Among different drawings, the same reference signs indicate either identical or 
corresponding parts. 
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SPECIFICATION 



1. TjjleoftiKUtililyModcl 



2. ScqpeofClaiinforflKUliByModd 



^ . dKuMott is poviM a stag. 

cr dffculate into the healing chanabej:, and 



,s«Wm« damper i=pro,ided.»abraBdmgporticfflbr^ 

d air between tiie circulation patili 



aud the esdiaustpafii. 

3. Detailed Description ofihe Utility Model 
<radustrial aijpUcabiU1y> 

outside of 11« appa:^; »i ='^«>*>«»-»^'" 
teieTOvesaaodorOTamDtecortamedmteexhauaedm^ 

Oesoriptioii of the prior arl> 
AirWeofaconveitodcooto^nbedescfiW 

AS aho™ to no, 4, in to ocBVeotioml «<to. a heatt»g *amb« 22 ia fomiad, Wde an 
appM^ body 21, ™flr a top pto 23 par. of ia W in» a protrading porfi^ 
^aaal»«.co™24.a«iacookingl«*.25isdiafOa^bdowteh»d-c<«r24. Ita 



heater cover 24 is arefledicdipla 

• Me*«atW26iapro™3«lferexb>mfiig.M^ 



deodoiization catalyst 27. 

or, as *>wn m HO. 5, mstead of provKUng to te*. 28 te the d«o<teiz«i« 



<PioHeinstol)esolvedbyft6utililymode> 

UntiU<m,««turetf*<i<hedeodoriztfoacatdy«faprep^ 
effict is reacted. acocto»<«nsm«Bd^ allows i.^^ 
wiftiioodflrifiaomgffiinfi»Asuffidnifly*M^^ 

Mo«o«. some gas compc<«n.s c«nt™=d. to ed»«ed * exbibtt decoa-posito 
effid««y of 60 to 80 %. «lud. meaa. tot ev«> ato fte te-x^™^ 
oaMy^,o«Mttoodo,.«™™t>gcffic.is»ad>ed.20to40%of«».otalgas«^ 

vriaioiibdiigdecon^poseifiDmfheoHffltatusbody. 

Anolieotoftei«etfulflayt»oddtatop»vid=a«»te 

pcoblems. 

<Meaiis fbf solving the problems> 

A cooker of & l«sa>t utility model la ptovided an e=d>a«st to 6« 

outside of to apparatus. »d a d»d«»tio« eal^yst « 
tot«movesanodororasu>fikeec»rtaii«dintoed>au*^ 
a s*^ succeeding the deodorizadon <«alya of to eri^ust 

dxoulat. into to heatog otambec; »3 a s™j<tog damper m is provided in a branching portion 
into to d.»M»n path and to exJ»>ust pad, «d W 



<Modeofopera.tio«3> 



Wifc the «d™ B described ab<«^ v*» «« ed»s^ 
tt eonttte g« B=«rated dimng codki.* a« damper is witched so «^ 

<icul«e; fteteby, fte gas ooDtod to « exta-ed A is suffid««br d^ 

™t<±M so thatlhesruffidenay deodorized air is ed>aystedto^ 

M0Bov«,.»ta^ depending .mtheldnd of codd>*toaiiiffii^ 
«.bedi»oay«ta*d.tod«mpe.isswi«a»3,»«toairise^ 

<Prcferred eiixibodji]Dafints> 

A cooker according to an embodW of the 

refereacetoFIGS.lto3. • 

As ^ in FIGS . 1 to 3, in the cooker of the preseat utiUty model, a heating chamber 2 is 
fonned, ii^side mi appamtas body 1, a top plate 3 thereof part of wM 
promiding portion ^ as a heater cover 4, and a coold^ beater 5 i. ^^^^ 
cover4. Tlieheatercover4isareflectionplatelhatieflectsbeatoftbecooHnghealer 

An erf^ opening 6 is provided at a 1»p plate of the heated 
catalystTisdisposedattl^exhaustopemng. A c^trifu^ exhaust fen 8 fi>r exha«s6ng air inside 
theheatingchamb^2isdisposedabovethedeodorizatiancalalyst7. 

An exhaust dud9E«ides the air ad^by^cen^ 
the cc«ker 1 ; the edjaust duct 9 is, at one end thereof cqm^^^ 
theo1hereadthereof,connectedtoanekhaustportlOprovidedinthe^^ 

An ekhaust circulation duct 1 1 is provided for pennittmg the air ^.hansted into an area 
betweenthe centrifi^ exhaust fen8 of the ex^ ^.diaustport 10 (namely, asfage 

succeedingtedeodorizationcatalyst7)tocii^mtotheheatiBgc^^ 
provided, at a rear surfece 13 of the heating chamber 2, that takes, in the heating chamber 2, the 

ijj^ is glided by the eadmistd«;uJadandactlL 

foabrancihingpordon Whingmtbthee^ 



e3chaust-cjrculation-duct 11 side. 

Next, an operali(m of the cooker ^ a>nstmcted above 

First, cooking is started or in initial phase, hardly any gas or smoke is generated 
from foods; thus, it. switching damper 1 4 is placed in a position blocking the circulation 
duct 1 1 or in a middle position as sho^m in HGi 2, and fee exhan^ ccnri^ 

slowly. 

m«a Qoakh« k m im,gKss or in » M s^M^^ 

U andte opening 12; te, ga. conftdnri mthe «d«usted b de^^ 
caMyst 7. and A Wde tte h«tog dbamte 2 is 

.pp^W^toteduccdtoefcraxto* On W«te 4= cookmg i. in p«o^ or in 
ftalphasa.adetedninaaonismadeonteb«sofagasde»alyu«ngagas^^ 

of toe dqised fiir Ihe cooldiig. 

Wh«ft=cookingiafinija«d.««sv*<togdan5all>»s«^ 

cin:„Wondwtll,petmittii.gtoairiDSidctohe=li^ 

Wha. bating chamber dining is <»>odncte4 
Uo^tte adjust port 10;tooookit«h«te5>staM on «ia no food pbcM 

2 a»d then l^als m inlMor of to heafing chamte 2 vvi^^^ 
adsorhedonv«ffl»»fe«a»iotesura«sinftetealingchante2a.e^^ 
heating chante2Un»d=tod«uI»tehytoerfaustci««teic«to8; 4^ 
tooxidi«stoodorifcn»eon,K»«*oon^ 

diamber 2 is deodorized 

<Effect of the utility inodel> 

WflJi a cooker having a construction as described above, air inside Ihe heating chamber is 
• "x^e W circulate sb to t&e deodori^on ciMj^ deodoo^s it; thus, fixe gas contained in the. 



exhausted air can be decomposed smely, leading to satisfactory deodorization of the exhausted air. 

4. Brief DescriptiO(tt of the Drawings 

FIG. 1 isaperspectiveviewofa<XK5keraccoidiDgtoanenibodim 

model; 

HGS. 2 and 3 we cross-sectional views each showing a state switched by a switching 
danoper of the present utility model; and 

FIGS. 4 and S are cross-sedional views each showing a conventional cooker. 
Pn the drawings] 

1: apparatus body, 2: heating chamber, 4: heater cover, 6: erfmust opening. 7: deodorizatiott 
catalyst. 8: centrifi^ exhaust fen, 9: e?diaustdnct, 10: exhaust port, 11: exhanstciicuMondnct, 12: 
opening, 14: switching damper. 
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